0M JULIA CHILD'S 


__nicken. Uncover and boil a littl 


~ and bring to the boil; sim 


3 oz semisweet baking chocolate 
1 oz unsweetened chocolate 


4 tablespoons unsalted butter 
¥, cup granulated sugar 
4 tablespoons light corn syrup 


I teaspoon pure vanilla extract, 
or dark rum 
Simmer the two chocolates and the 
water in a 6-cup saucepan until choco- 
late has melted; then stir in the butter 
sugar, corn syrup and salt. Simmer, 
stirring, until sugar has melted complete- 
ly—a very important point, to prevent it 
from crystallizing later. Wash down side 
an.with a wet pastry brush; cover the 


uv eo 
veral minutes, until bubbles begin to 
e harder (do not stir the sauce, 
imply swirl pan gently by its handle), and boil slowly until 
drops of chocolate, dribbled from the end of a spoon, are thick 
and sticky (the temperature is around 200F on a candy or 
instant thermometer). Stir in the vanilla or rum. Let cool 
slightly before serving, but keep warm in a pan of hot water if 


you are making it in advance. 

Store in a covered glass jar. Sauce hardens when chilled, but 
liquefies after you have heated the jar in a warming oven or in 
a pan of simmering water. If by any chance it turns granular 
during storage, scrape it into a saucepan with a little water, 


mtinued from page 66 
an, and boil slowly for se 


dissolved again and sauce is perfectly smooth. 


mer until sugar crystals have 
a 


% cup water 


Pinch of salt 


